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AMENDMENT NO. 1 JULY 1989 
TO 

IS : 2475 - 1979 SPECIFICATION FOR 
SMOKED BACON 

( First Revision ) 

( Page 7, clause 4.6, lines 3 and 4 ) — Delete the words 'for not more 
than 24 hours'. 



( AFDC 18 ) 



Printed at Printwell Printers, Delhi, India 



AMENDMENT NO. 2 MARCH 2004 

TO 

IS 2475 : 1979 SPECIFICATION FOR SMOKED BACON 

( First Revision ) 

( t'age 5, clause 4.2 ) — Insert the following clause after 4.2 
'4.2.1 Quality of water used for processing shall conform to IS 4251 . 1967^.' 

( Page 5, footnotes ) — Insert the following f(X)tnote at the end 
'tQualrly tolerances for water for processed food industry ' 

(FAD 18) 



Reprography Unit BIS, New Delhi, India 



AMENDMENT NO. 3 APRIL 2011 

TO 

IS 2475 : 1979 SPECIFICATION FOR 

SMOKED BACON 

(First Revision) 

[Page 8, clause S.2(e)] — Substitute 'Minimum net quantity and gross 
quantity, and'/br 'Minimum net mass and gross mass, and'. 

[Page 8, clause 5.2(f)] — Insert the following at the end: 

'g) Any other marking required under the Standards of Weights and Measures 
(Packaged Commodities) Rules, 1977, and the Prevention of Food 
Adulteration Act, 1954 and the Rules fi-amed diereunder.' 



(FAD 18) 



Reprography Unit, BIS, New Delhi, India 
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0. FOREWORD 

0.1 This Indian Standard (First Revision) was adopted by the Indian 
Standards Institution on 31 December 1979, after the draft finalized by the 
Meat Industry Sectional Committee had bced approved by the Agricultural 
and Food Products Division Council. 

0.2 The formulation of Indian Standards for various meat and meat 
products had been undertaken at the instance of the then M.nistry of 
Health, Government of India and this standard is one of a series of 
standards for the various meat and meat products 

0.3 The manufacture of smoked bacon involves the preparation, curing 
and smoking of the pork cuts, namely, pork bellies md loins 

0.4 This Indian Standard was first published m 1968. The present 
revision incorporates a number of modifications, namely 

a) the types of bacon have been reclassified to follow the prevalent 
practice in India; and 

b) the methods of test have been referred to more precise methods 
based on the standards laid down by the International Organi- 
zation for Standardizalipn ( ISO ) 

0.5 In the preparation of this standard, assistance has been derived 
chiefly from the Federal Specification, PP-B-81 b Bacon, Smoked, Federal 
Supply Service, General Services Administration, USA 

0.6 In the preparation of this standard, due consideration has been given 
to the rules prescribed under the Prevention of Food Adulteration Act, 
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1954, as well as the Meat Food Products Order, 1973. However, this 
standard is subject to the restrictions imposed under these, wherever 
applicable. 

0.7 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, express- 
ing the result of a test or analysis, shall be rounded off in accordance 
with IS : 2-1960*. The number of significant places retained in the 
rounded off value should be the same as that of the specified value in 
this standard. 



1. SCOPE 

1.1 This standard prescribes the requirements and the methods of sampling 
and test for smoked bacon, prepared from pork bellies ( streaky bacon ) 
and loins ( back bacon ). 

2. TERMINOLOGY 

2.1 For the purpose of this standard, the grouping of the various 
characteristics of the carcass from which the pork cuts for bacon are 
derived under conformation, finish and quality shall be as follows: 

a) Conformation — The head should be small in relation to the 
carcass. The shoulder and jowl should be light and the loin full 
and deep. The back should appear to be excessively long. The 
ham should be broad, well-fleshed to the hock, showing a fine 
bone and U-shaped in the space between the legs. Bone for- 
mation should be light, flat ahd pinkish in colour. 

b) Finish — This refers to the quality of fat laid down. The 
quantity of internal and external fat should be such as to require 
no trimming. The thickness of the fat layer shall be as agreed 
to between the supplier and the buyer. The cut sternum should 
show the predominance of lean over fat. When cut through, the 
amount of fat at the last rib should not be excessive. The fat 
should be white, dry and firm to the touch. 

c) Quality — The rind should be free from wrinkles, scores, stabs 
and fighting scars. It should have an attractive colour and 
should not be unduly dry. The colour of the flesh should be 
bright, sappy and attractive pink. 

'Rules foi Tounding off numeiical values ( rtvised ). 
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3. TYPES 

3.1 The material shall be of the following types and sub-types: 

a) Dry-Cured Bacon: 

1) Back bacon or prime bacon, 

2) Streaky bacon, 

3) Middle bacon ( includes both prime and streaky bacon ), and 

4) Shoulder bacon 

b) Pickle-Cured Bacon: 

1) Back bacon or prime bacon, 

2) Streaky bacon, 

3) Middle bacon ( includes both prime and streaky bacon ), and 

4) Shoulder bacon. 

4. REQUIREMENTS 

4.1 General — The bacon shall be prepared from pork bellies and loins 
The pigs from which the bacon is derived shall be slaughtered m a hygie- 
nically managed slaughter-house and subjected to ante-mortem and 
post-mortem examination according to the procedure prescribed m 
IS : 1982-1971* 

4.2 Hygienic Requirements — The mater.al shall be prepared under strict 
hygienic conditions ( see IS : 8182-1976t ) by persons free from contagious 
and infectious diseases and only m premises maintained in a thoroughly 
clean and hygienic condition and having adequate and safe water supply 
and duly approved and licensed by the public health authorities concerned. 
All workers shall use clean, white, washed clothings. Necessary precau- 
tions shall be taken to prevent incidental contamination of the product 
from soiled equipment or from personnel suffering from injuries. 

4.3 Material — The pork beHies and loins shall be of good colour, 
boneless, and free from hair, bruises and discolouration. Bellies from 
stags, sows and soft and oily bellies, or bellies that have thick, rough skin 
and coarse dark flesh and those that have scribe marks in excess of OS cm 



•Code of practice for ante-mortem and post-mortem inspection of meat aninwb 
(first revision ). 

tCode of hygienic conditions for processed meat products. 
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depth, or heavy bellies which have been excessively trimmed shall not be 
used. Leaf fat and excessive cartilages shall be removed. 

4.3.1 Unless specified otherwise, bellies and loins which have been 
maintained in cold storage may also bo used in the preparation of smoked 
bacon provided: 

a) the temperature at which they are held is not higher than — 25°C 
at any time; 

b) the period docs not exceed 3 months; 

c) the meat is in excellent condition; and 

d) there is not the slightest sign of deterioration. 
4.4 Description of Types 

4.4.1 Dry-cured Bacon, Slab — The bacon shall have excellent confor- 
mation and quality and adequate finish and shall be firm. It shall be 
closely trimmed ( square on all edges ). It shall be well proportioned as 
to length, width and thickness, with width to length in the approximate 
proportion of 1 : 2. It shall be well streaked with lean, smooth and free 
from blemishes. The skm shall be free from hair. It shall be cured as 
prescribed in 4.5.1 It shall have bright attractive appearance and the 
uniform natural colour produced by smoking and shall possess the aroma 
and flavour of freshly processed bacon. It shall be sound, cool ( tempera- 
ture not exceeding ll'C ), dry, and otherwise in excellent condition at the 
time of packaging, transport and final delivery. 

4.4.2 Dry-cured Bacon, Sliced — The bacon shall have excellent confc r- 
mation and quality and adequate finish and shall be firm. It shall be 
cured as prescribed in 4.5.1. The bacon shall be properly formed by 
suitable means and thoroughly chilled to facilitate slicing. The slices 
shall be well cut at right angles to the long axis of the slab, three to four 
slices per centimetre unless specified otherwise. The slices shall range 
from 20 to 25' cm in length and from 2-5 to 5'0 cm in width. This shall 
include all appropriate centre slices and may include brisket and flank and 
slices in normal proportions to the slab from which these were sliced. 
The slices shall be well streaked with lean and those showing heavy 
shoulders and flank muscles, comb marks, hair roots or other defects 

'Shall be excluded. Slices shall be intact except that part slices from the 
same bacon may be used on the basis of one piece to each 250 g package 
as necessary, to make exact mass. Slices shall be sound, cool ( tempera - 
tiifenot exceieding 2rC), dry and otherwise in excellent condition at the 
time of packaging, transport and fiital delivery. 
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4.5 Curing 

4.5.1 Dry Curing — The bacon shall be thoroughly, but not excessively, 
cured with a well-blended mixture of common salt ( see IS : 253-1970* ) 
and sodium nitrate or sodium nitrite (see Indian Pharmacopoeia) or both, 
with or without the addition of water in accordance with good commercial 
practice. The cured bacon shall be washed but shall not be soaked 
before smoking. 

4.5.2 Pickle — The bacon shall be thoroughly, but not excessively, 
cured with or without injecting the curing mixture consisting of common 
salt, and sodium nitrate or sodium nitrite or both and shall be immersed 
in a curing solution of salt and sodium nitrate or sodium nitrite or both 
in accordance with good commercial practice. The bacon shall be washed 
but not soaked prior to smoking. 

4.6 Smoking — The bacon shall be dried and smoked in accordance 
with good commercial practice and, unless specified otherwise, it shall be 
smoked in dry smoke from hardwood or hardwood sawdust for not more 
than 24 hours at such a temperature and for such a length of time as will 
result in the material attaming bright attractive appearance, uniform 
colour and the characteristic aroma and flavour. 

4.7 Mass of the Bacon Slabs — The mass of each bacon slab shall be 
not less than 25 kg. 

4.8 Sodium Chloride Content — The final processed material shall contain 
not more than 75 percent by mass of sodium chloride, when determined 
according to the method prescribed in IS : 5960 ( Part VI )-1971t. 

4.9 Nitrite Content — The final processed material shall not contain more 
than 002 percent by mass of nitrite, calculated as sodium nitrite, when 
determined according to the method prescribed in IS : 5960 ( Part VII )- 
1974^. 

5. PACKING AND MARKING 

5.1 Packing — Unless otherwise agreed to between the purchaser and the 
vendor, the bacon slabs shall be wrapped first in hosiery cloth, then in kraft 
paper and finally in hessian cloth; while sliced bacon shall be wrapped first 
in grease-proof paper or cellophane, then in kraft paper and delivered in 
clean and closed pre-cooled insulated boxes strapped with metal straps. 

5.2 Marking — Each container ( or the outer hessian cloth if no container 
is used ) shall be marked to give the following information: 

a) Name and type of the material. 



♦Specification for edible common salt ( second revision ). 

tMethods of test for meat and meat products: Part VI Determination of chloride 
content. 

^Methods of test for meat and meat products: Part VII Determination of nitrite 
content. 
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b) Name and address of the manufacturer, 

c) Batch or code number, 

d) Number of pieces, 

e) Minimum net mass and gross mass, and 

f ) Date of packing. 

5.2.1 Each container may also be marked with the ISI Certification 
Mark. 

Note — The use of the ISI Certification Mark is governed by the provisions of 
the Indian Standards Institution (Certification Maries) Act and the Rules and 
Regulations made thereunder. The ISI mark on products covered by an Indian 
Standard conveys the assurance that they have been produced to comply with the 
requirements of that standard under a well-defined system of inspection, testing 
and quality control which is devised and supervised by ISI and operated by the 
producer. ISI marked products are also continuously checked by ISI for conformity 
to that standard ai a further safeguard. Details of conditions under which a licence 
for the use of the ISI Certification Mark may be granted to manufacturers or pro- 
cessors, may be obtained from the Indian Standards Institution. 

6. SAMPLING 

6,1 Representative samples of the material for tests shall be drawn 
according to the method prescribed in Appendix A. 

7. TESTS 

7.1 The tests shall be carried out as prescribed in 4.8 and 4.9. 

7.2 Quality of Reagents — Unless specified otherwise, pure chemicals and 
distilled water ( see IS : 1070-1977* ) shall be employed in tests. 

Note — ' Pure chemicals ' shall mean chemicals that do not contain impurities 
which afifect the experimental results. 

APPENDIX A 

( Clause 6.1 ) 
SAMPLING OF SMOKED BACON 

A-I. GENERAL REQUIREMENTS OF SAMPLING 

A-l.I Sampling shall be done by a person agreed to between the purchaser 
and the vendor and, if desired by any one of them, in the presence of the 
purchaser (or his representative) and the vendor (or his representative). 

A-1.2 Samples shall be stored at a temperature ranging between — rC to 

+2'C. 



•Specification for water for general laboratory use ( second revision ). 
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A-2. SCALE OF SAMPLING 

A-2.I Lot — In any consignment, all the packages of the same size and 
from the same batch of manufacture shall be grouped together to ccmstitute 
a lot, 

A-2.2 The number of packages to be selected from the lot shall depend on 
the size of the lot and shall be in accordance with col 1 and 2 of Table 1. 

TABLE 1 SELECTION OF PACKAGES FOR TESTING 

No OP Packages No. of Packages 

IN THE Lot to be Selected 

(1) (2) 

Up to 65 3 

66 ,,110 4 

111 ,,180 5 

181 „ 300 6 

301 „ 500 7 

A-2.3 The packages shall be selected at random. In order to ensure the 
randomness of selection, a random number table shall be used ( see 
IS : 4905-1968* ). If such tables are not available, the following procedure 
may be adopted: 

Starting from any package, count them as 1, 2, 3, r, and so 

on in a systematic manner. Every rth package shall be withdrawn, 

r being the integral part of JV/«, 

where 

A^ = total number of packages in the lot, and 

n = number of packages to be selected. 

A-3. TESTING OF SAMPLES 

A-3.I Samples shall be tested for each lot for ascertaining the conformity 
of the lot to the requirements of this specification. 

A-3. 2 A composite sample shall be prepared by mixing equal quantities 
of the material removed from e^Ch of the packages selected from a lot and 
tested as prescribed in 4.8 and 4.9. 

A-4. CRITERION FOR CONFORMITY 

A-4.1 The lot shall be deemed to have satisfied the requirements of this 
specification, if the composite sample satisfies the requirements pres- 
cribed in 4.8 and 4.9. 



♦Methods for random sampling 



INTERNATIONAL SYSTEM OF UNITS ( SI UNITS ) 



Base Units 

Quantity Unit Symbol 

Length metre m 

Mass kilogram kg 

Time second s 

Electric current ampere A 

Thermodynamic kelvin K 
temperature 

Luminous Intensity candela cd 

Amount of substance mole mol 

Supplementary Units 

Quantity Unit Symbol 

Plane angle radian rad 

Solid angle steradian sr 

Derived Units 

Quantity Unit Symbol 

Force newton N 

Energy joule J 

Power watt W 

Flux weber Wb 

Flux density tesia T 

Frequency hertz Hz 

Electric conductance Siemens S 

Electromotive force volt V 

Pressure, stress pascal Pa 



Definition 

N = 1 kg.m/s" 
J •= 1N.m 
W = 1 J/s 
Wb == 1 V.s 
T = 1 Wb/m» 
Hz = 1 c/s (s-') 
S = 1 A/V 
V = 1 W/A 



1 Pa = 1 N/m' 
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